ITALIAN BREAD STICKS 


2/4, cup warm Long, crisp bread sticks, the perfect 
partner for a salad. Fun to make and 


wate t hot— 
ates fun to eat. 


110 to 115°) 


1 pkg. active dry 1 thsp. sugar 


yeast V4 cup soft shortening 
1 tsp. salt 2 cups sifted GOLD MEDAL Flour 


In mixing bowl, dissolve yeast in water. Add salt, sugar, shortening, and half the 
flour. Beat vigorously until smooth. Mix in rest of flour. Knead on floured cloth- 
covered board until smooth... about 5 minutes. Cover, let rise | hour, until double 
in bulk. Heat oven to 400° (moderately hot). Divide in half. Cut each half into 24 
pieces. Roll each into pencil shapes, 6, 8. or 10” (depending on how thick you like 
the sticks). Place on greased baking sheet 1” apart. Brush with beaten egg (add | 
tbsp. water to | egg). Sprinkle with sesame, celery, or poppy seeds: or corn meal 
or coarse salt. Bake 20 to 25 minutes, until golden brown. Makes 48. 


WE GUARANTEE Gold Medal “Kétchen-tested” ® Enriched 
Flour to give completely satisfactory results or your money 
back. 

IMPORTANT! The Betty Crocker Staff at General Mills and 
homemakers all over the country have tested these recipes with 
Gold Medal Flour. We cannot guarantee perfect results if any 
other flour is used. 


If you’d like any Gold Medal recipes which you have seen 
Wwarticed recently, write to Betty Crocker, Box 100, Minne- 


